



































































































































添仕込 仲仕込 留仕込 合計
麹米（g） 8 9 17 34
蒸米（g） 22 47 67 136
総米（g） 30 56 84 170
水　 （ml） 45 66 98 209


















































































































































































サンプル① −3.5a 14.9a 2.21a 1.21a 202a 180a
サンプル② ＋0.5b 18.2b 2.76b 1.60b 262b 128b
サンプル③ ＋0.5b 18.3b 2.77b 1.58b 265b 126b








































Influences of Soaking Conditions on 
the Characteristics of Steamed Rice
Tomochika Mizuma
︿Abstract﹀
　　This study examined the influences of rice-rinsing, soaking, and drainage conditions on steaming 
in the process of sake brewing to determine both the causes of poor-quality steamed rice and their 
practical preventive measures. The results were as follows: 1) the temperature of polished rice 
markedly influenced the characteristics of steamed rice because when it was low, the quality of 
steamed rice was poor due to a low moisture content, resulting in hardness and poor enzymatic 
digestibility; 2) rice rinsing reduced variation in the characteristics of steamed rice due to differences 
in the temperature of polished rice; and 3) appropriate drainage temperature control was an effective 
preventive measure against poor-quality steamed rice. This method was also practical, as it did not 
affect the quality of sake.
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